FIGURE l^A 



Disintegrate citrus 
peel by cutting • 



Add water and convey 
cut peel slurry to mix 
Tank-1 



Add water from evaporator & 
liquid from Press- 1 to Tank-1 



Heat and mix' 



Discard 
waste solids 



Pump mixture to 
Shaker- 1 



Separate into liquid and 
solids 



Finish 
liquid 



Pump 
liquid to 
finisher 



Convey solids to 
Press- 1 



Pump finished liquid to 
high speed 
centrifuge/decantor 



Discard waste 
solids 



Separate finished 
liquid into peel oil, 
liquid & waste solids 



Re-circulate 
liquid to Tank-1 



Separate into liquid & 
solids 



Send liquid to evaporator 
or pasteurizer/de-bitterer 



Send peel oil to 
polisher centrifuge 



Separate high grade 
peel oil & water 



Convey solids to 
mix Tank-2 



Pasteurize/de- 
bitter liquid 



Separate liquid into 1) 
water, 2) molasses & 
3) aromas/essences 



Remove high 
grade peel oil 



Remove molasses 



Re-circulate water 
to Tank-1 & Tank-2 



Re-circulate 
water to Tank-1 



Remove 
aromas/essences 



FIGURE 1-B 



Add water from 
evaporator, Shaker-2 
and Press-2 as needed 



Recycle water to 
Tank-2 



Pump excess 
to sewer 



Heat and mix 



Pump mixture to ' 
Shaker-2 



Separate into liquid 
and solids 



Convey solids to 
Press-2 



Separate into liquid 
& solids 



Convey solids (peel 
cake) to pre-dryer 



Pre-dry solids using 
high velocity heated air 



I 



Convey partially dry 
solids to multi-pass 
dryer 



Dry to produce 
peel pectin pomace 



